NO. 62—PLAIN 2 VALUE 


There’s a mountain of 


good eating under the snow-like 
meringue that tops this lemon- 
flavored favorite! 


Make ........ . . . Qin. Pie Shell (recipe below) 
Mix in saucepan ...... 12 cups sugar 
5V3 tbsp. cornstarch 


Stir in gradually . . .. . . 1Y2 cups hot water 
Cook over moderate heat, stirring constantly, until mixture thickens and boils. 
Boil 1 minute. Remove from heat. 

Beat 14 cup of hot 
fixture intG6 . . . . . . . 3 egg yolks, slightly beaten 
Then beat into hot mixture in saucepan. Cook 1 minute longer, stirring con- 
stantly. Remove from heat. Continue stirring until smooth. 


; 3 tbsp. butter 
Bleredatinit:, ei cs eae we 8 4 tbsp. lemon juice 
1¥3 tbsp. grated lemon rind 
Pour into baked pie shell. Cover with Meringue (recipe below). 
Bake 8 to 10 minutes in moderately hot oven (400°), until delicately browned. Let cool 
at room temperature away from drafts. Serve as soon as cool. 


MERINGUE: Beat until frothy 3 egg whites, 4 tsp. cream of tartar. Gradually beat 


in 6 tbsp. sugar. Continue beating until mixture is stiff and glossy. 


PASTRY FOR 9-IN. PIE SHELL 
Sift together 1 cup sifted GOLD MEDAL *'Kitchen-tested"’ Enriched Flour, ¥ tsp. salt. 


Cut in with pastry blender or 2 knives 14 cup shortening . . . first cutting in half of it 
until mixture looks like ‘‘meal”’. . . then cutting in the rest until particles are the 
size of giant peas. Sprinkle over mixture 2 thsp. water. . . mixing with fork to make 


dough stay together. Round up into ball. Roll out on lightly floured cloth-covered 
board 114-in. larger than inverted 9-in. pie pan. Trim evenly. Place loosely in pie 
pan. Fold edge under or over to make stand-up collar. Prick thoroughly with fork 
to prevent pufling. 

Bake 8 ¢o 10 minutes in very hot oven (475°). 


